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HOUSEKEEPERS'  CHAT  Mny,,„,     .  .  ,_ 

Monday,  July  15,  1935 

(EOR  BROADCAST  USE  ONLY) 

Subject:     "MAIN  DISHES  OF  EGGS  AND  CHEESE."    Information  from  the  Bureau  of 
Home  Economics,  United  States  Department  of  Agriculture. 
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Those  two  distinguished,  or  I  might  better  say  eminent  foods  —  eees 

^aTditter™?  f°  W  ****  any0ne  aS*S  me  ^^st  somethifg 

easy  and  different  for  a  summer  main  dish.    No  sooner  do  I  hear  that  question 

I  think  of  6th°r  I0  deUCiT  e^-and-cheese  combinations  pop  into  my  mind 

ubs^tial  fZt0Vt  Tf ^  reaS°fS:     firSt'  bGCaUSe  e^'S  and  Chee^  *°th 
substantial  foods  to  fit  m  a  meal  when  you  want  a  change  from  meat-  second 

because  neither  of  thorn  ever  needs  high  heat  or  long  cofking  -  a  greaTaovanta^e 

xn  hot  weather;  and  third,  because  they  go  together  "so  nicely  in  so  mLy  wlyt  " 

thP.p  ZT'-f°^  eJaR?le'  take  °ne  of  the  very  easiest  dishes  made  by  putting 
these  two  simple  foods  together  -  baked  eggs  and  cheese.    This  is  nothing  L, 

o0nefS^'airtS0f;  i^'^T  &  ^  *  witt'^^tSeB, 

one  that  all  the  family  will  enjoy.    You  bake  it  in  a  shallow  baking  dish  - 

a  flat  earthenware  or  oven-glass  dish,  or  whatever  kind  you  have      Grease  the 

Now  add^a  f ew'tabl^  ^        ^  °f  e«*B  ^  ^  to  B*™  W  W 

k     f  V     d        6SPr:  °f  Cream'  if  y°U  have  some  on  hand«  or  evaporated  7 
milk,  if  you  don't.     Shake  on  a  little  salt.     Then  over  the  top  sprinkle  a 
mixture  of  grated  sharp  cheese  and  fine  dry  breadcrumbs.     Set  yo5  DaSng dish 
in  a  pan  containing  hot  water  in  the  oven.    Bake  in  a  moderate  oven  -  Sit  is 
un^r  fL         f  350  d^eeS  Pahrenheit  -         about  fifteen  minutes  or  lo  Al[ 
da  hes  of  L      v  T  br°Wn  ^  thG  6ggS  Set'    Just  bcf^e  ^ving,  add  a  few 
Sng  dish?  S1Ve  "  Uttle  brlght  C°l0r  t0  the  dish'     Serve  in  the 

pre^araUon^f  havqUiCk  £f  thiS  iS?    Y°U  USG  VC^  littlc  time  for 

-  """"  S  sJs,':»;rs,«;r 

mixture  against  too  high  heat  in  cooking.    You  start  the  cooking  in  the  dmiM* 
*>*°*  o^er  wajer and  you  finish  in  a  moderate  oven  surrounded  by  wa£r  Perhaos 
you'd  like  me  to  list  the  ingredients  that  will  make  enough  cheese  Retard  ?o 
serve  five  or  six  people.    You'll  need:    3  cups  of  milk         I  tableman  nf 
WthY*  half  °f  sha^fl-ored  cheese,  shaved  ihin* or  gratel  three- 

T       Sa^-';*;?  GggS alS°  5  dr°PS  0f  tabasco  sauce,  if  y 
like  it.    pir8t,  mix  the  tablespoon  of  flour  with  a  half  cup  of  cold  milk. 
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Then,  heat  the  rest  of  the  milk  in  the  double  boilor.    Now,  stir  the  flour-and- 
milk  mixture  into  the  hot  milk.    Add  the  cheese  and  salt  and  stir  until  the 
cheese  melts.     Then,  heat  the  eggs  slightly  and  pour  the  hot  mixture  into  the 
eggs.    Add  the  tabasco'  sauce.    Till  the  greased  baking  cups  with  the  hot  custard, 
set  them  in  a  pan  of  water,  and  bake  in  a  moderate  oven  until  the  custard  is  set 
in  the  center.  (Test  it  with  the  point  of  a  knife.)    Take  the  custard  out 
immediately.    You  can  serve  it  either  in  the  hot  cups  or  turned  out  on  a  platter 
with  hot  tomato  sauce.    You'll  nover  need  to  worry  about  this  custard's  curdling 
unless  you  use  too  much  heat  or  too  long  cooking. 

Another  good  baked  combination  is  baked  eggs  and  rice  in  tomato  sauce. 
For  this  dish,  put  a  layer  of  hot  boiled  rice  in  the  bottom  of  a  greased  baking 
dish.    Then  drop  raw  eggs  carefully  on  the  rice.    Pour  thickened  tomato  sauce 
over  them.    Top  the  dish  with  grated  cheese  and  buttered  crumbs.    Bake  in  a 
moderate  oven  until  the  eggs  are  set  and  the  crumbs  brown.     Serve  in  the  baking 
dish.     (Here  you  don't  need  water  as  a  protection  in  baking.    The  eggs  are  in  the 
very  center  of  the  mixture  and  protected  by  the  other  ingredients.) 

Then,  there's  that  delightful  dish  known  as  cheese  souffle,  which  also 
takes  a  very  moderate  oven  — 

But  maybe  you'd  rather  not  use  an  oven  on  the  hottest  days.    You  have 
plenty  of  other  egg  and  cheese  mixtures  to  choose  from.    The  easiest  one  I  know 
for  top-stove  cooking  is  hard-cooked  eggs  in  cheese  sauce.    Add  grated  cheese 
to  plain  medium-thick  white  sauce  and  pour  over  cut-up,  hard-cooked  eggs.  Serve 
the  mixture  on  toast  or  crisp  crackers.    If  you  want  to  make  this  dish  look  a 
little  fancy,  save  out  some  of  the  yellow  yolks,  press  them  through  a  sieve, 
and  sprinkle  over  the  top. 

If  you're  serving  a  .summer  meal  which  calls  for  a  hot  sandwich  as  the 
substantial  item,  how  about  a  cheese  dream?    Easy  to  make  either  in  the  kitchen 
or  over  the  campfire.     Slice  bread  thin  and  take  off  the  crusts.    Don't  butter 
the  bread  but  make  it  into  sandwiches  with  thin  even  slices  of  sharp  cheese  as 
the  filling  and  a  sprinkling  of  salt  and  maybe  tabasco  sauce  as  seasoning. 
Now,  in  a  heavy  skillet,  melt  enough  butter  to  cover  the  bottom.    Brown  the 
sandwiches  delicately  and  rather  slowly  on  both  sides.     That's  all,  except  one 
caution:    Be  sure  the  butter  doesn' t  get  so  hot  that  it  browns  the  sandwiches 
before  the  bread  heats  through  and  melts  the  cheese.    Hot  cheese  dreams  are 
especially  good  with  a  salad  of  garden  vegetables  or  sardines. 

But  of  all  the  egg-and- cheese  concoctions,  I  suppose  none  is  more  famous 

than  the  "rabbits"           Welsh  rabbit  and  its  cousin,  tomato  rabbit.    And  by  the 

way,  that  word  is  correct  spelled  r-a-b-b-i-t.    That's  an  old  Welsh  cook's  joke. 
See  Mr.  Webster  for  details.    But  don't  let  anyone  persuade  you  to  call  it 
rare-bit. 

In  spite  of  all  the  aspersions  that  have  been  cast  against  its  digestibility, 
Welsh  rabbit,  properly  made,  and  served  as  the  main  dish  at  a  simple  meal,  is  a 
good  one  for  all  but  the  smallest  members  of  the  family.     "Properly  made,"  I  might 
say,  means  careful  cooking  and  not  too  much  heat  to  toughen  the  cheese. 

Cheese-and-egg  dishes  —  there  you  have  eight  of  them  for  summer  meals. 
Of  course,  you  probably  know  plenty  of  other  good  ones.     The  burden  of  my  story 
after  all  is  that  success  in  cooking  any  of  them  depends  on  moderate  or  low  heat, 
and  never  too  long  cooking. 
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